
Domestic Science
Br Emma Pnridnck Telford.

-- a
When nature hits delivered It ( the

poach) to us In Its perfect Inn wo for-

got nil tile lessor fruits; ami If lint
by tho river of life, nn earth

sum spirit might lie forgiven for
missing It. O. W. Holmes.

Hut now to my well wooded farm
land, whore arc rich vineyards nnd
orchards of pear and apple, iltf and
pllvo troos. Odysseus.

StENU SUNDAY.
BREAKFAST,

reaches nnd Pears
Cerenl

Urolled Ham
Pried Greon Tomatoes

Rolls
Coffee.

DINNER.
Crenm of Celery Soup

rickled I'enrs Radishes
tlralsed Itcef Fried Squash

Corn
Cucumbers with Kronen Dressing

('each Ice Crenm Spongo Cake
Illaelc Coffee.

supper.
Cold Ilnm with Clilll Sauco

Potatoes en Surprise
Crenm Cheeso with Green Toppers

Etewcd FcarB . OliiRer Bread
Tea.

While tho majority of folks.
tnnre's the pity are debarred the
pleasure of plucking their fruit
strnlgth from their own "well wooded
farm lands," tho fruit vendors nnd
corner grocers nrc doing their best to
Ftipply the deficiency. Although the
grent fruit canneries arc turning out
better and better canned goods each
year, homo mndo preserves, pickles,
i.itsups nnd chillis are always prefer-nbl- o

for economic ns well ns gastron-
omic reasons. Nearly every house-
keeper hns some specinl recipe for
pweets or relishes for which she or
her nnccstors were locally famous nnd
lc these tho soul of her family

raves, while her neighbors nnd
U pine for the secret of their

neoctlon. Here nrc some specially
Ice receipts which tested nnd np-ve- d

I have begged for your bene- -

!t.
.,W JERSEY PEACH SHORTCAKE.
This hns been it favorite dessert

1 supper dish at a well known sum- -

r resort In the Hnmapo Mountains,
'lollclous light baking powder bls-til- ts

are prepared nnd served on In-- n

vldunl plntes. While still piping
r,t. thov nrc surrounded by a gene- -

us border of thinly sliced Juicy
peaches well sugared. The Juice of
H e peaches runs out moistening the
biscuit. Sometimes biscuit and peach-t- s

are crowned with whipped cream
nnd again a pitcher of rich cream i.
passed with them.

MADELINE'S PEACH KISSES.
Pare lnrge mellow free stone peach-

es cut in halves nnd remove the pits,
"mst with sugnr, put Into each cav-t- y

the half of a mnrshmnllow nnd
rover with whipped nnd sweetened
cream Chill nnd serve.

pi;acji custard ice cream.
While this Is' really a frozen cus-

tard It Is an excellent substitute for
loo cream nnd few know the differ-
ence. Bring u quart of rich milk to
i scald, then stir In the yolks of four
eggs beaten light. Stir until thick-
ened, then beat In lightly the whites
of four eggs also whipped to n foam.
Add n half cupful sugar, stir well and
cool. When chilled, freeze. When
almost frozen stir In ns ninny peaches
ns desired cut In thin slices or rub-
bed through a puree sieve. If the
fruit Is ndded nt the beginning It
forms Into ley lumps, unless It has
been snaked in liquor which Is not
recommended. Stir well, remove the
dnsher nnd prick In ice nnd salt to
ripen.

PEACH MOUSSE.
To a pint nf ripe peaches, rubbed

to a pulp, add onn cupful sugar. Dls-rol-

a tablespoonful gelatine In
three tnblespnonfuls cold water nnd
mix thoroughly with tho fruit. Whip
b pint of cream until 'thick nnd stir
Into the fruit with n few drops of bit-

ter nlmond or vnnllla. Pack In Ico
and salt and let stand four or llvo
hours.

CANNING PEACHES.
Tor canning peaches allow to

tvery eight quarts two pounds sugar
nd three quarts water. Mnke n syrup

rtlrring until tho sugnr Is dissolved.
As soon as It bolls skim carefully.
Meanwhile, having peeled tho peaches,
pack in sterilized glass Jars, making

before you begin that your rub-
bers aro new nnd the tops of tho
inns perfect. Settle the fruit as much
us posslblo ns you pack by slinking
the Jar. Fill the hot Jars with tho
boiling syrup. It will require about
n pint to each quart Jar. Adjust the
glass top half way over tho Jar, but
do not put on tho rubber. Set thw
Jars In the oven In shallow pans half
filled with boiling water. Closu tho
ovem door (nnd tho oven should bo
only moderately warm) and cook the
fruit 15 minutes. Tako from the oven,
having ndjusted tho rubbers, till ench
Jnr In turn with the boiling syrup,
which should ,havo been kept hot on
tho bnck of the stove. rill so full
that tho scalding liquid runs over,
then put on the top and wlpn and
seal. Sot tho cans on a board or
thickly folded paper out of a draught
until cooled, when you can probably
tighten tho top still more. Thts
syrup does not make the fruit ver
iweot. If you prefer to have It sweet-
er, Increase tho proportion of sugar.
Ponchos put up this way In tho cans
look better than whore they nre
rooked In n kettle, then dipped Into
Ihe can, When tho peae.heH are largo
(hoy must be cut In ImlvoB, but leuvo
tome of tho pits In for flavor.

Pit ESER V HI PKACII ICS,

Par preserved peaches allow throe-qnurte-

of n pound of sugnr nnd a
up of wnter to every pound of fruit.

Peel tho peaches, saving tho skins it
the fruit Is fine, to uso In mainiuladn
'r peach syrup. Cut tho peaches In

Dives, if largo, hut savo the pits. If
y do not wish to put (hem In the
pr Hon on, crack them, cover with
fi 1 water and steep gently for nbout
'.alf nn hour to extract Iholr flavor,
Ihen use In placo of tho clear wnlpv
In tanking tho syrup, Now you may
p.i'-- the peeled and linlved peached
In uterllUcd cans, an for canning, fill
with Win scalding, rich Bynip and cook
I 'I 'ven both 20 minutes beforo
f " n or having skimmed tho
mtud urou in tho fruit a layer at a

time, nnd boll until the ponchos nre
transparent and tender, Tako out
carefully, pack Into Jars, bolt the
syrup until thick nnd clear, then
strain over tho fruit and seal nt ones.

PKACII JELLY.
Peaches never make n firm Jelly

Unit will retain Its shapo when turn-
ed from a mould, but no Jelly Is more
delicious for cake (tilings. For Jelly
soled poaches nnt quit rlpo enough
for eating. Huh off tho down with
a rough cloth, cut In pieces, saving
pits. Cover with wnter nnd cook

closely covered, until tho fruit
Is perfectly soft. Turn Into a Jolly
bag nnd hang to drip, When tho Jules
Is nil extracted, tnensuro, nnd nllow
to every pint of Juice a pound of
sugar nnd tho Juice of n lemon. Set
the sugar In tho oven to heat, and
place tho liquid uncovered over tha
lire. Cook steadily 20 minutes, ndd
tho hented sugar, stir until dissolved,
cook five minutes, then strain through
n cheesecloth Into glasses.

PRESERVED PEACH JUICE.
Cook skins nnd pulp as for jelly;

strain, then add for each quart of
Juice half a pint sugnr, Jloth tho
Juice, skimming nnd boiling for 10

minutes. Add tho sugnr, stll until
dissolved and cook for 10 minutes
longer, skimming ngntn. Pour Into
hot sterilized Jars or bottles, then set
In a kettle of boiling water nnd cook
In minutes longer. Add moro Juice to
tho bottles if tho julco In them hns
boiled nwny, then teal, Peach syrup
Is mado In the samo way, only half as
much sugnr as fruit Juice Is used.

PEACH MANGOES.
Select large, firm, perfect peaches,

not too rlpo. Hub off the fuzz with a
conrse towel, cut n segment from one
sldo lnrge enough to remove tho pit,
then soak over night In strong salt
water, tnklng pnlns to return each
wedge of peach to Its own place. In
the morning drain, while you prepare
the stuffing. This may be of flno
chopped cnbbngo, cabbage nnd celery,
greon tomatoes and cabbage, or green
tomato and cucumbers, with n little
onion und spices and flavor or of
chopped peaches, allowing to each
dozen one ounce ench celery reed,
white mustard seed, turmeric nnd
pepper, with one-ha- lf ounce cinnamon
nnd tho same amount of powdered
cloves. If the latter filling Is used,
Minply stuff the ponchos, replace the
section, tic in place, sprinkle with
sugar, cover with cold vinegar anu
mind nwny n month beforo using. If
Ihu eabbuge or tomato mixture Is
used, chop fine enough of the vege-
tables to fill the cavities (It Is Impos-
sible to give the exact amount),
sprinkle with fall and stand aside for
n couple of hourx To each pint of the
chopped vcget-ihle- s allow one small
onion, also chopped, two or three nas-
turtium seeds, hnlf a teaspoonful of
white mustard seed, and cinnamon,
clove, allspice, Fnlt and pepper to
season. Mix thoroughly, fill the cavi-
ties, lit In the pieces, tie with coarse
thread, nnd put In the preserving ket-
tle. Cover with cold vinegar and let
them stand over night. In the morn
Ing bring slowly to a boll, and sim-
mer gently half an hour. Remove the
mangoes, put Into a stone crock and
cover in cold vinegar. The next
morning pour off the vinegar, sweet-
en sllghtlv to taste, bring to a scald,
then return to the fruit In the Jar.
When cold cover and set away a
month before using.

SWEET PEACH MANGOES.
Select tine, firm peaches, peel and

remove the pits as before. For fifty
ponchos to bo stuffed take a dozen
ripe ponchos, peel nnd pit, then rub
through a colander. Chop fine one
ounce each preserved ginger, orange
nnd lemon peel, also preserved, nnd
Reason with n teaspoonful of ground
clnnnmon, half a grated nutmeg, nnd
a half teaspoonful of eolander seed
and fill tho peachos. Return the por-
tion removed, sew up and stick two
cloves In each peach. Make a syrup
of a quart of vinegar and four pounds
of sugar, with a little cinnamon nnd
clove thrown In; scnld and pour over
tho peaches boiling hot.

Seal In cms or simply pack In
crocks, put a plate on top of tho
pickles to keep them under the vine-
gar and cover tightly with paper.
Keep In a cool, dry place.

PEACH MARMALADE.
Pencil marmalaijo may be made

from tho whole fruit or from the par-
ings nnd soft unshapely pieces left
from canning the fruit. If the lat-
ter, put Into tho preserving kettle with
Just a little water, enough to prevent
sticking, Cook until soft, then press
through a puree sieve. Roll again 20
minutes, ndd half the weight In sugar
nnd cook until thick, stirring fre-
quently.

When the whole fruit Is used wash,
pare and quarter the fruit, leaving
some of the pits In for flavor. Put
Into tie preserving kettle (which
should have a quarter cup of water
In tho bottom) In layers alternating
with sugnr, allowing a pint of sugar
to ench quart of fruit. Heat slowly
to the boiling point, stirring fre-
quently. After It renchef that point
wntch closely, for marmalade has art
unplensnnt habit of sticking to the
kettle. Stir, breaking up the fruit at
much as possible, cook until thick,
which will bo In nbout two hours,
then put Into smnll sterilized jars.,

PEACH ENCHO
To soven pounds peeled and sliced

penches nllowed three nnd a hnlf
pounds sugar, one pint vinegar, two
tnblespnonfuls ranstn buds nr n gen-
erous stick of clnnnmon nnd a table-spoonf- ul

whole cloves. Tin tho spices
In a thin bag. Cook tho fruit with
spices and sugar until thick like mar-mnlad- n,

then put up In small glosses
or cheeso pots and tlo branded paper
over tho top.

SPICED PEACHES.
Peel seven poundH fruit, but do not

remove tho stones; to one pint cider
vinegar ndd threo pounds nnd a half
sugar, one tablonponriful each ground
cinnamon nnd maco and a teaspoonful
cloves; tlo the spices In n bag, cook
vinegar, spices and sugar in minutes,
then ndd the ponchos, n few nt a time,
and cook until tender; pnek Into Jars,
pour over them' the scalding syrup
and cover closely; lot them stand 24
hours, then drain, conk tho syrup 10
minutes and ngan return to the fruit.
Jtepoat this the third day. Put a plate
and weight over (lie fruit Inside the
stono Jnr, tlu a cloth over tho top
and keep In a dry, cool place.

THE AMIIHOSIA PEATl.
Whllo tho pear, like the apple, does

not pnssc.R sufficient flavor of Its own
lo muke n flno preserve, It Is a deli-
cate, Juicy fruit and one that com-
bines with more distinctively flavor-
ed ones In preserving posrs, Imm .h
peel und Julco of ginger root are used
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to give needed xest nnd flavor. Hart-le- tl

peara nre best for preserving.
Select 80 medium sized ripe pears,
pool, cut In halves nnd remove tho
cores, As fast as peeled, drop Into
a pan of cold wnter, to which tho
Julco of n lemon hns been ndded.
This Is done to Keep the penrs from
turning dark. Placo a kettle with
three pounds sugar and three pints
wnter over the lire, boll three min-
utes, then skim carefully. Add tho
Julco of ono lemon with Its thin yel-
low rind cut In strips; nlso one ounce
green ginger root well scraped and
cut In slices. Drain tho pears and put
in tho boiling syrup. Cook until a
straw will pierce them easily, thon
pack Into glaaa Jars, lloll the syrup
a little longer, pour over the pears In
the cans until overflowing, then seal.
If you wish your preserve richer uso
four pounds sugar and only a quart
of water for the syrup; but th
amount given la usually enough for
ripe nartlett pears. The ginger may
ne ommeej ir desired. Pears of coars-
er texture than the Bartletts, may be
boiled or steamed first until nearly
tender, then tho cooking finished In
the syrup.

CANNED PEATIS.
Peel, halve, core and drop n cold

nclduHted wnter. When nil aro peel-
ed place In a preserving kettle and
cover with n hot syrup mndo from
three qunrts of wnter nnd two pounds
sugnr, nllowed to ench eight pounds
fruit. When the fruit begins to boll,
skim carefully, then add a little lemon
Julco or ginger to flavor. Cook until
tho fruit Is tender, then can.

PICKLED PEAnS.
Peel tho pears, cutting out the blos-

som end but leaving on the stems. In-
to each pear stick threo or four
cloves, then pack blossom end down
In a large preserving kettle. Cover
with cold water to about half tho
depth of the fruit, stand the kettle on
the stove and let the pears cnok
slowly until they can bo easily pierc-
ed with n skewer. Lift out, ono nt a
time, and drop carefully In glnss Jars
or stono crocks as preferred. Pour
the water in which the pears havo
been In a bowl nnd set aside. Cook
the remainder of tho pears in fresh,
cold wnter ns before. When nil are
done return the water to the '.tott'o
nnd put in sugnr. nllnwlng pound for
pound, nnd nddlng clnnnmon nnd
blndes of mace to flavor. Add a
qunrt of vinegar to every two quarts
thick syrup. Doll IS minutes after
tho vinegar has been added, then
pour over the fruit nnd seal.

SPICED SEC K EL PEAIIS.
Tnke nine pounds rlpo seekels, lenv-In- g

stems nnd skins on. Put five
pounds grnnulated sugar and n pint
of vinegar In tho preserving kettle,
with a tablespoonful each whole
cloves, cinnamon and mace. When th
syrup Is well cooked, throw In the
pears a few at a time, and cook until
tender. Remove, pack In Jars or cans.
When all are cooked, boll tho syrup
until rich and thick, pour over tho
pears and seal.

CHIPPED PEARS.
To eight pounds pears chipped fine,

nllow eight pounds sugar, four loin-on- e,

Juice nnd yellow rind cut thin
(be sure the lemons are not bitter),
one-hn- lf pound green ginger sliced
thin nnd one-hn- lf pint water. Put nil
together in n preserving kettle, cook
an hourr o until like marmalade, tak-
ing care not to let It scorch, then
pour Into Jelly glasses. This is deli-
cious with muskmelons or Ice cream.

EMMA PADDOCK TELFORD.

7,000 WOULD FIND SO. POLE.

d Antnretlo Explorer Swamped
ultli .Application of Candidate.

Ixindon, Sept. 17. Capt. Scott, the
Antarctic explorer, doubts the accuracy
of a report circulated hero thnt Com-
mander Peary Intends to attempt to dis-
cover the South Pole; but he Is convinced
that if the British expedition which he
will command does not start next year
other countries will tako up the enter-
prise on the line of advance developed
by British pioneers.

The prospect of raising the 1200,000
necessary for the expedition Is good.
Thousands of letters of Inquiry, mauv
enclosing checks, have the office
of tho expedition, while Interest and
rivalry awakened by American enter-
prise In discovering tho Noith Pole make
more acuto the general willingness to
subscribe.

No fewer than 7,0V) men and bnvs fired
with the desire to obtain polar glory
havo written to Capt. Scott begging to
bo allowed to Join tho expedition. One
writes that although he Is a fnrHgner
he wllj 'willingly become a naturalized
Briton It'Capt. Scott will engage him.

Many of Capt. Scott's former com-
pany want to rejoin him In his present
undertaking. Dr. Wilson, who was physl-da- n

to the Discovery expedition, which
Capt. .Scott commanded, has been ap
pointed doctor of the expedition now
preparing.

SIX HEATS IN ONE RACE.

All the events Excltlag at tile Calr
donla County Pnlr.

8t. Johnsbury. Sept. 1(1 Threatenln
weather kept the crowd down to n.ooo at
tho last day of Caledonia county fair. The
races were exciting, ono of them goln;
six heats, with three heat winners. Tho
Btimmnry;
2:20 PACE AND 2:10 TROT, PCRSE J2.V).

Dona, b. m., (Pierce) 4 4 i i
Grade Uarron, b. m., (Thomp-

son) , 1 1 2 2

King's Mantle, b. m., (Lee) 2 2 3 4

Jlmmle V., b. g., (Hnrdlng) 3 3 4 3
Time, 2:24; 2:24; 2:23 2:25; 2:2-1- .

2:24 PACE AND 2:20 TIIOT, PITltSE tun.
Baron Wedgewood, r. g

(Harding) 3 2 14 11
Rock Park Mnld, br, m.,

(Berry) 1 1 S 2 3

Bell Brlno, b. m., (Lyons) 2 4 2 12 3

Billy Mack. ch. g.. (Watton),,4 S 4 S 4dr
Sir Kesslmer, also Btarted.

Time, iV 2:22 2:241; ; 2:28
2:25 2:

l:S0 STAKE. PACE, PUIiRE J500.

Alflo, blk. g (Pierce)
Albert R b. (PIcklo) 2 2

Color Hearer, b. h., (Horry) 3-
-

3
C, E. R., b. g, (Watson) 4 4

Time, 2:23 2:2(4,, 2:X.
2:24 STAKE, PACE, PURSE K00,

Lady Isle. b. in., (Picked) 1 1

Silver Heels, ch. g, (Ing) 2 2
Tobln. b. g., (I'lerco) 4 4

Hon lew, b. g , (Thompson) 3 3
Kir Alcandnr, nlso started.

Time, 2 hi 2:K; 2:17,

A SPOUTING CHANCE.
"I'll te.uh you to play nt pitch and

Ion'" shouted the enraged father. "I'll
ll- - you for an hour, I will!"

TsUier." Instantly said the Incorrlg- -'

" he balanced a penny on his
' "id linger "I'll toss you to niuke
II two hours or aotiiluc.,,-"JU- '"

TRIBUTE

JAPAN B TIFT

Toasts Emperor as "Tho Warm

and Sincere Friend of

America."

PRAISES MILITARY YALOR

Island Empire 'Is Fighting for Vic-torl- e

of Pence anil We All Hope
She Will Succeed" Kot fio.

Ing to Yield Commercial
Supremacy, Honrvcr.

Minneapolis, Sept. ID President Tr.ft
y met the to members of the ,Inp-ene-

commercial mission to the United
States, bade them n hearty welcomo to
the country, nrsured them of tho last-
ing friendship of the American people,
paid n tribute to their qualifies of In-

dustry nnd pitrlotlsm nnd In conclusion
drnnlt n. toast to the emperor of Japan
as "The warm and sincere friend of
America" amid great ' nt'.uslasm among
both his Japanese nnd American hear-cr- r.

The meeting with the Japanese was
nt a luncheon nt the I.afnyette club
on I.nko Mlnnetonkn tendered by the
commercial club of Minneapolis.

President Taft scouted the Idea that
thero had ever been tho slightest dan-
ger of trouble between Jnpan nnd
America. He paid high compliment to
the mllltnry valor of Japan when the
counfy "wps "fighting In dffenso of her
tights and tho maintenance of her pres-
tige nn the field of hnttlc.

"tint." ho declared, "'Japan y Is
lighting for victories nf pico nnd wo
all hope she w'll ruccecd. Wo nre not
going to yield nurselvee n that contest,
hov.cv-- r, If wc ecu hedp it."

"TIU'E Kill END OP JAPAN."
President Taft's address followed a

speech by Union Shlbusawa who re-

ferred to the President as "one of the
foremost men of tho nge and n warm
and true friend of Japan."

He proposed the health of tho Pres-
ident nr.d led his follow countrymen
In three resounding "hnnzals." Mr.
Taft proposed the health of the Em-

peror with n "bnnzal" which was
caught up and by the
American guests.

Preceding thn luncheon the Presi
dent was Introduced to each member
of the Japanese commission, mnny of
whom ho had met during his jevcrai
visits to Japan.

Mr. Taft nlso received the ladles of
the pnrty, declnrlng to Baroness Miib- -
usnwn that America wanted to see
moro of the ladles of Japan nnd to
encourage their coming to this coun
try with the men.

"It Isn't fair," said tho President,
"that Japan should keep back the
most charming of her creatures."

It A RON'S GRACEITI, SPEECH.
Baron Shlbusawa In the course of his

address said:
"This is one of the proudest moments

of my life. It has Just been our good
fortune to.be Introduced to your President
and he has been so kind and so gracious
that wo nil Individually feel honored nnd
thank him from the bottom of our hearts.

"Wo be-- also to offer our sincere
thanks to you, our distinguished hosts,
the members of the Chamber of Commerce
of Minneapolis for your magnificent
hospitality and for the valued opportunity
you have so kindly afforded us of meet-
ing your chelf magistrate for whom we
Japanese .entertain the deepest respect ss
one of the foremost men of the nge and
moro especlnlly as a warm and true of
Jnpan.

"Wo do not come In any official
capacity. We may, however, rafely oalm
that In a broad sense we come as un-

accredited envoys of peace sent by the
people of Japan to the peoplo of the
t'nlted States.

"May the strong ties of friendship
that now so happily bind together tho
two nations grow still stronger ns
years roll nn, nnd may their friend-
ship bo forever based on mutual re-

spect and common regard for Justice
nnd ponce for the good of humanity
at large,"
PRESIDENT "WARNS" MERCHANTS

The President:
"I say only what Is In the heart of

every ono who hears mo thnt wo aro
all delighted to welcomo this Influen-
tial, highly intelligent and most
charming company of our Japanese
friends. I warn the American mer-

chant and the American manufacturer
that what they show to theso gentle-
men these gentlemen will well nvall
themselves of In this friendly contro-
versy nnd friendly commercial con-

test between tho two nations, I hope
they will take back all thn lessons
possible nnd I hope It will make Jnp-

an, If possible, more prosperous and
more energetic nnd widen her com-

mercial and manufacturing Interests.
"1 tun not one of those who believe

that It is wise to keep back the pro-

gress of your neighbors In order that
bo great. Woyour own progress mav

havo much to learn from the Japanese
and they hnve much to learn from us.

both will learn les-

sons,
but ns wo Improve

and ns wo grow to bo greater In

commerce and In business, wo shall
grew to bo gi eater customers each of

the o'her,
NEVER WAS DANGER OK WAR.

"Wn are' a curious people. We have to
newspapers. We hnve to havorun our

nt times; emotions stirred In order that
the newspapers shall have circulation
and we cannot always do thnt with
a statement of the facts. Therefore, we

have to draw on our Imaginations, and

therefore wo have to makn that to
appear which In Met Is not true Just
In' order that there shall bo a circula-

tion of .Intelligence among people.
"Now in times past wo hnvo been

stirred 'up. that Is some have been,

those of as who knew tho fnets were
never sJ 'stirred up by announcements
of trouble botweou Japan and Amer-

ica. I bollovo that even tho news-

papers hnvo now given up any such
Idea. Those of us who were In Jnpan,
who knew what her alms nnd ambitions
were, who camo into coutnet with n'l
of her great men nnd talked with
them ptersonnlly had no trouble on
that seine.

"Japan is engaged in u contest, In

engaged In n struggle, I had almost
suld, but I won't say It, because It Is
not n correct oxprerslon- - ln a war
and preparing herself for It That
struggle and that contest Is In tho

development of her resources and tho
limiting of her peoplo a great suc-

cessful nnd commercial people. She
has proved her nblllty on the field
of battle. Sho has shown what can
bo done by thoroughness of prepara-
tion nnd courage nnd careful deliber-
ate steps in tho direction of her am
bition, In the defense of her rights
and of tho mnlntennnco of her pres-

tige nn tho field of battle.
SEEKING PEACEFUL VICTORIES.

"But sho Is not engaged In that now.
Sho Is prcpnrlng for victories of peace
and In that we all hope she may bo suc-

cessful, Wo aro not going to yield our-

selves In that controversy If we can help
It. Wo are entering the contest, and I

hopo will strip ourselves of some non-

sensical Ideas that we Have had hereto-

fore In that contest In order that we may
make a little greater strides than we
have mado heretofore In the Orient and
In these far distant countries.

"It gives mo now great pleasure to
propose a toast to a personage who In his
life and In the servleo to his people has
shown a devotion and a remarkable
ability for selecting the men with which
the wonderful advance of Japan has been
made possible, and In government there
Is no nblllty higher thnn the power to
select the right men to do the right thing.
1 propose n tonst to n warm and sincere
friend of Amorloa, n monarch whom It
hns been my high honnr to know per
sonally nnd to be entertained by In tho
most hospitable manner, to n ruler who
hns devoted all Ills life long to the benefit
of his peoplo nnd to their success, his
Imperial Majesty, the Emperor of Japan,
Banzai!"

The President nnd pnrty left for Des
Moines, la., over the Chicago & Great
Western railroad at 8:00 p. m.

DARING BURGLARS BLEW
SAFE DOOR OUT WINDOW.

Village of llyclerllle Arnnaed In Rnrly
Morning by Explosion to Find Front
of Postoftlrc Demolished,

Rutland, Sept. 16. One of the most
,1rtn vhlhlllnn nf onto cmelttno- - the!
gang which hns been operating In Ver
mont has given In some time took place
nt Hydevllle. a village In Castloton. this
moinlng at 3:30 e.'clock when the post- -

office safe was blown Into atoms nnd the '

front of the building was almost demo!- -

Ishod. the yeggmen getting nwny with
nil tho monev nnd stamps In the place.
Although half the village was awakened
by the noise of the explosion of nitro-
glycerine tho thieves got an ay without
being seen.

Postnlllce Inspector V L. Kent of Bur-
lington wns expected In Ilvdevllle this
afternoon to look Into the matter. Thero
Is absolutely no clew to the thieves, al-

though three strangers standing nn a
bridge in tho village at midnight Wed-

nesday are believed to have bnd some-
thing to do with the affair.

The explosion was so great that it blew
tho heavy door of tho safe through a
window to the sidewalk, carrying with
it the window sash and part of the side
nf the wooden building. Martin B. Kelley,
a mercnant, who lives opposite the post-offic- e,

was one of the first villagers to
get out of bed after the explosion and
crashing of glass. It was so dark that he
could see nothing but he heard fleeing
footsteps. How mnny people were run-
ning he could not tell. The news of the
robbery soon spread and long before day-
light n crowd gathered nt the postofflce.
A few hours later the money order hook,
two boxes which had contained money and
a $10 bill which the yeggmen had dropped
weie found on the road to Castloton Cor-
ners.

The thieves entered the building hy
prying open a door. They used horse
blankets nnd nn overcoat stolon nt tho
farm of Lynn Cook, a half mile away, to
deaden the sound of the explosion. It Is
said that the government loses ahout 1100
by the transaction nnd some funds be-

longing to the postmaster, James Cum--
mlngs, were nlso nken.

BABY'S FATHER 87.

Mnrrlert at 7fl. J. II. Thlry ' Father of
Five.

New York, Sept. 17 From the fact
that his friends did not learn until yes-

terday that he acaln became a father
on September 4 It Is Inferred that J. H.
Thlry, "7 years old, of Academy street,
Long Island city, Is not nf n boastful
disposition.

Eleven years ngo, when 70 years of
ago, Mr. Thlry married Miss Margaret
O'Connor. About a year if tor the mar-
riage a young Thlry was born nnd
there was Jubilation In the home. At In-

tervals during the Intervening ten
years four other children have been
born to the couple. The latest is John
Henry Thlry, who does not yet know
how hpppy he has mado his father.

Those who called yesterday to con-

gratulate the aged father and young
mother upon the hlrth of their fifth
child wore cordially received nnd re-

galed with horn" made wine, which Mr.
Thlry makes' from grapes he grows on
his own place.

HOG A CURIOSITY
IN WESTERN CITY

Kansas City, Sept. 17. Inquiry, following
n humorous Incident, shows that nearly
LVi girls In various Kansas City high
schools b. 'o never seen a live hog. It
wns related that a high school girl recently
went to thr country nnd seeing a pig
asked what animal it was. On being
told it wns a hog she exclaimed: "Why,
It has hair!"

This led 'o nn Inquiry on the subject
and a canvass of nil the high school girls
In Kansas City showed that somo 200

marriageable young women of the second
largest llvo stock market city tn tho
world had never seen a llvo member of
tho porcine family.

COST OF HOG CHOLERA.

Cause Annual Loss of $40,000,000 to
the Farmers of United States,

Chicago, Sept. JG Hog cholera costs
farmers of tho United States f4O.000.0OO

annually, according to estimates pres-
ented yesterdny at the closing session of
the Interstate nesoclntlon of State boards
of livestock commissioners.

It wns urged that larger appropria-
tions be asked of the Legislatures of
the various Stntee, where hog cholera
Is moft prevalent to help In the work
of extinguishing the disease, It would
require 1200,000,000, Dr. M. T. Reynolds
said, to stamp out the disease, Dr. Chas,
E. Cotton 0t Minneapolis was elected
president of the association.

THE VTRONO RECIPE.

"Whnt's the mater, dear?" asked Mr.
Justwed ns he came Into tne house and
found his wlfo crying ns If her heart
would break.

"I'm so discouraged," sho sobbed,
"Whut hns bothered my title wife?"
"1 worked all the ufternnu making

ctistnrds, hecuuso ( knew you were so
fond of them, nnd-a- nd " here she be-

gan weeping hysterically again.
And what, darling?"

'And th.v turned out to be spotigo
,.oU," J.

BROUGHT TIDINGS ACROSS
500 MILES OF WILDERNESS

Bt. John's, N. K Sept. 19-- Tho pluck
nnd hardihood of a young Scotch har-poon-

David Ritchie, who crossed the
stormy waters of Hudson strait alone
In nn open boat to the Moravlnn settle- -

mrntn on northern Labrador, brought

off

from the dead word of the safety back on the barren shores of BafBnland.
of the eight members of the crew of The men were put on an allowance oi

Scotch whaling ship Snow Drop, ono ship's biscuit day, and were suffer
lost In Froblsher strait September IS, bitterly when they reached an Eskl-19-

mo settlement, where they spent thparticulars of the hardships winter,
of crew reached hero last night. The KLLED 600 MILES,tidings ware first since the news J
that the enow Drop's crew was safe. wl,h tn8 of brief d

here Wednesday from Indian n,er of lnos northern latitudes, Rltehlt
which point Rltehle on ,'f,(,frt' to mk one more endeavor to

Wilfred T. Orenfell's missionary rMch get succor hit
schooner Ixma Doone.

GIVEN UP FOH LOOT.
Ttia Hnow Drop u given up for lost son strait favorable for crossing. Thertwith all on board last Dember. When he got a boat and fought his way

a was up off th coast through drift lee snd storm, single,
of Scotland saying tnat Ihe ship was hsndeel, the Labrador coast, wheresinking with all oh board. ne fmlm, a jjomv,,,,, settlement.

With eight men the Snow Drop had left . Thero ho was picked up by e,

Scotland, early In June, 1?(W. fell's ship of good cheer, Lorna
a season's trading among the Eskimos of Doono, which brought him to Indian
Baffinland. She made a good trip and harbor, whero wlrelern flashed to
secured a cargo of bear skins, walrus the world the news cf the safety of
hides and ono whale, and returning , the ctaht men who had long been thought

sue was wrccKeu in roMohcr ;

Strait.
Tho crew managed to reach tho coast

of Bafilnland In an open boat, short of
provisions. The Arctic winter was com- -

AIRSHIP DESTROYED.

JVassr's riallnon Killed a Man and Warn
Then Burned by Contact with Live

Wire.
Nassr's dirigible airship, which

made several ascensions In this city
during the tercentenary celebration.

"' iiiursiiny.
but not until It had killed one man
n,nrt njiirrt two others. Anthony
NaS!"" of To'fl". Ohio, was in charge
aml 11 wa'' on thf "rat attempt at
night that the first accident occurred.

In the second attempt n successful
night was made, hut In bringing the
balloon hack to the ground It caught
firo and wns destroyed. Edward Eeat- -
Ing. of Belleville. Ont.. who had been
running a wheel of fnrtune at the exhib- - i

ition was the man killed. The Injured
nre Malcolm Campbell of Glengarry, and
Carl G. one of Mr. Nassr's
assistants.

In starting from tho ground for the
first time with Mr. Nassr on board the
airship became entangled In some wires
In front of the Aberdeen pavllllon.
Messrs. Keating. Klngerter nnd Campbell
caught hold of the framework of the ma-
chine to pull It down when they receiv-
ed a shock of about twenty-tw- o hundred
volts ar.d fell to the ground unconscious.
The propeller of the machine had torn
the Insultatlon off the wires. Proper
handling revived Messrs. Campbell and
Wlngerter. but a half hour's work fail-
ed to Mr. Keating, and he
was pronounced dead. Mr. Keating was
forty-fou- r years of age, married and the
father of six children.

In the second attempt the dirigible as-
cended successfully, hut came to earth
some distance from the fair grounds. At
night when bringing It back to the
grounds, It again came In contact with a
live wire, caught fire, and, getting away
from those trying to control It, nseend-e- d,

and was entirely destroyed by fire,
only the Iron frnmowork remaining. It
made a spectacular sight as It ascended
nnd burst with a loud report. No one
was hurt. A blazing section fallltfg set
fire tn a house, but the Ottawa brigade
put the fire out with little trouble.

The airship was taken from Its tent
shortly before noon to near the end of
the grand stand. After a few minutes'
preparation the gasolene engine was
started nnd the airship rose Immediately.
Mr. Nassr was sitting on the back of the
framework, holding the rudder strings.
He circled around, and was endeavoring
to get over the electric wires In front of
Aberdeen pavllllon. when the propeller,
which Is at the front of tha machine,
was caught !n the wires. Mr. Nassr
shut off tho engine, and the propeller re-

mained In the wires The airship twisted
around, scraping the insulstton off the
wires. The rear end of the airship slow-

ly dropped tn the earth, and Mr. Nassr
shouted to Mr. Wlngerter, his assistant,
"Look out for the rudder don't let It be
broken'"

Mr, Wlngerter ran up to floze the end
of the machine nnd Messrs. Campbell
nnd Kentlng, who had sathered with
nbout four thousand others to witness
the flight, sprang forward to holp him.
The three men took hold of the frame-
work at the same time and hardly had
they touched It when they dropped to
ground. Terror seised the thousands of
spectators, and they scattered In all di-

rections. Women and children had
narrow escapes from being trampled In
the panic.

AMERICAN URN VKIISUa A COLD
MINE.

The American hen has demonstrated
her right to cackle. Her total output Is
greater than the output of anr othef
ona class of produeta In tha Industrial
world. According to ths last census,
there are 2M. 59S.006 chickens of laying
age In the United States. Their aggregate
value Is I78.0nn.0no. and If divided, the
eggs they lay would allow 3X1 annually
to each person in the country The value
of all the fowls, about 3,0CO.OOO, would
entitle every person to one dollar If the
proceeds of sale were divided. The weight
of eggs laid yearly tips 970.V3 tons,
while nil the animal products exported
pork, tnllow, beef, bacon, ham and sau-
sage weigh only S4fi,Sfi0 tons. Chicago Is
the greatest egg center In the country.
Seven hundred and twenty millions of
eggs ure stored there yearly. An aver-
age of 2,000,000 cares of eggs comes Into
Chicago every year, each caso containing
360 eggs. The greater part of these ar-
rives In March. April and May, when
about 20,000 cases aro received dally. Dur-
ing the remainder of the year about J.009
cases a day are received, These eggs
come from all States west to the Rocky
Mountains and south to, and Including,
Texas. Few States east of Chicago, 1.

e., Kentucky, Tannesse and Alabama,
send their surplus to Its market. Most of
the Eastern States supply New York and
Boston. The value of the egg production
In the United States for a single year Is
given at 1145,000,000. Wool produced Is
valued nt ItR.TM.OOO; poultry exceeds It
by !l,ro0,000; and eggs by ,000,000, The
American lien's lay In a year Is equal
In value to fifty seven per cent, of tha
entire income realized by the export of
nil meal products. If to the eggs Is add-
ed the value of the poultry, meat pro
ducts nre completely overbalanced. Only
once since the government has kept s,

In 1900, have the American mines
been able to bent the record of Amer-
ican hen.

Stops earache In two minutes; tooth-
ache or pain of burn or scald In five
minutes; hoarseness, one hour: muaola-ach- e,

two hours, sore throat, twelve
hours Dr. Thomas' Kclaotrlo Oil. ,
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Ing on, cutting the last small ehane
of a stray whaler picking them up.

Desperate efforts were made to eros-lludso-

Strait to the northern coast o4

ns

tho a
Ing

Further
the

the
coming Uie

harbor, reaeheel
Dr. civilization to for

bottle plekeeJ

to

Dr.
for the

the

was

Wlngerter,

reaus.-Itat- e

the

tho

the

Labrador In an open boat, but each tlm(
gales or bl Ice field, hurl, ifc. m.

cumruuf-s- . w un an rKimo guiae nf
travelled on foot and by dog sled 50(

! fnlto Until tt rfhA n Bflnt .n tl,,

dead.
Rltchle says nil the crew aro well ex-

cept one whose feet were badly frosen.
The Snow Drop was n ship of abou'

ISO tons burden nnd was built In IS73.

DEATH OF H. W. McINTYRE.

Body Found In Secluded Spot aftel
Long Search.

Randolph, Sept 1S After a searct
lasting all day, the dead body of Ham-de- n

W. Mclntyre was found late Mill
evening nt the rear of Mrs. W. F.
Wedgwood's residence on Randolph
avenue. Heart failure is given as tha
cause nf his death. He was 77 years
old.

Mr. Mclntyre rose in his usual health
this morning but failed to come td
breakfast. After waiting some time tho
family with whom he made his horns
became alarmed1 and searching partlei
scoured the village nnd nelghborin,
territory for hours without success,
finally finding the body prostrate nrt
,nP rouml ln n deluded spot.

Nearly nil his life, with the exceptlor
of 17 yenrs In Alnskn, has been spen'
In this village He was superintended
of the Ornnge County Telephone com-
pany and prominent In village affairs
once representing the town In Legisla-
ture. A wlfo and two children died sev
oral years ago. He loaves a sister, Mri
Elizabeth Temple of Randolph Center
For some years he had mado his norm
with Mrs. Emma L. Mclntyre, widow
of his brother. Dr. H. H. Mclntyre.

THE RACE FOR SEA POWER.

How the Cost of Navies Has Increase
Flgnrea Show Pregresa hy Ger-

many.
Figures showing the amount spent"

tills year on new construction by ths
loading naval powers were published If
this column some time ago. Additional
compilations give the statistics for tha
past nine venrs. The significant featun
In that while nglard haa remalnad.
practically Mntlonary. Germany and ths
t'nlted States have made enormous pro-
gress. The following figures tell the
story-- .

NEW CONSTRUCTION.
Great Britain. Germany. U. S. A.

1000 S.75U-lf- t C 3.101,907 4,34,127
KOI M.420.2M 4.921 ,C3fi 5,213.857
JP02 10,4.1fi.520 1.039,725 4,701.121
1B03 H.47S.O.TO .92S.110 6.327.3H7

1904 13.50R,17 4.S4i.M2 ,!29,S?
19 11.291,00: 4.96S.73S ll.S7t.S7f
1901 10,ff.9..Vrt S,S42.4i l.K'l.Vi
1907 S 227.000 S.2W.2K ? --

XS.7M

1908 MiM.202 8.SW.413 7,500,'M
10 10.2M.194 10.7S1.4IS! 70 016.101

The seven great powers of the world
are spending In all 512O.SO0.435 a yaar on
the maintenance of their fleets, made up
as follows:
Great Britain S6.1.TfO
United States S5.77S.7"
Germany 19,..3S.1SS

France 13.1S3.saS
Russia 10,025 S31

Japan 7.202.23
Italy 6.7.o.2'-- l

The total expenditures on the rnvy has
grown in Great Britain in the last

from 29,99S,hj to SM42; ti
Germany from 7, C4!.7S1 to 18.533.1!,
and In America from 13,3'5,!74 to

2!.77S.777.

WRIGHT TO FLY AROUND
NEW YORK S

New Tork, Sept. II Wilbur WHrfRM

arrived hera y laid Inspected tho
field at Governor's Island from which
lie and Glenn H. Curtlss ara expected
to attempt a scries of flights over and
around the sky scrapers of Manhat-
tan during the Hudson-Fulto- n cele-
bration. 'This Is better than any
aerodrome I have ever had," said Mr.
Wright, "nnd It simply cannot be
compared with Fort Myer."

"The machine I shall use here Is a
composite creation, made of parts of
five of its predecessoi s. It could
carry gasoline sufficient for a flight
of between 400 and 600 miles."

Mr. Wright dtcllned to say whether he
would attempt to fly to Albany dur'-- g

the celebration. "The public demand for
new sensations Is debauching tho aelenee
of aviation," he said. 'Too many of tha
men flying now are being led astray by
the desire for notoriety. What we want
now Is not so much long flights but more
Instructive flights. Any attempt on my
party to fly to Albany will depend on
conditions the weather, how the enslns
Is running and my Judgment",

The aeroplane, which was shipped from
Dayton last Monday consigned to Mr.
Wright at Governor's Island has not yst
arrived. Its non-arriv- U a source of
soma anxiety to Mr. Wright who feels
that all the time now available should
be utilised In try outs before the demon
stratlons during the celebration.

HAVE YOU KIDNHV TROUBLE?
One or mora of the following symptom!

may Indicate that you have; sharp shoot-
ing pains In thn small of the back and
loins, cloudy or smoky urine, whlttlsh
or reddish sediment In urine, too scanty,
highly colored urine, loody urlna, too fro- -

auent desire, scalding or amartlng nalm
In passing, Irregular heart action, puff- -

ness under tha eyes, nervousness, rest-
lessness, general debility, swelling of ths
lower limbs, rheumatism, sciatica, lum-
bago, gravel, etc Rydnle's Kldnsy Ram-ed- y

la guaranteed to quickly r1ers and
permantly cure all forms of Ktdnay,
Dladder and Urinary" diseases, Bold and
guaranteed by J, W, O'Bulllvan, Burling-
ton, Vt.; Shanlay A Estey, Wlnooskk,
Vt.; Junction Pharmacy, Essex Junction,
Vt,; W. S. Nay . Co.; Undar.illl. Vt.;
C. I. Hatch & Co.. Waterbury, Vt.; B.
A. at. KUton. Vt


